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fullstar Vegetable Chopper

Fullstar The Original Pro Chopper - 9-in-1 Vegetable
Chopper Instruction Manual

Model: Vegetable Chopper (9-in-1, White)

1. INTRODUCTION

This manual provides detailed instructions for the safe and effective use of your Fullstar The Original Pro
Chopper. This versatile kitchen tool is designed to simplify food preparation by offering multiple functions
including chopping, slicing, dicing, and spiralizing. Please read all instructions carefully before first use and
retain this manual for future reference.
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Image 1.1: The Fullstar 9-in-1 Vegetable Chopper with its components and examples of chopped food.

2. Probuct COMPONENTS

Your Fullstar Pro Chopper includes the following components:

o Chopper Lid: The top pressing component with a soft grip handle.

o Catch Tray (1200ml capacity): The transparent container that collects chopped food.
o Blade Organizer: For safe storage of unused blades.

o Finger Guard: For protecting fingers during use, especially with smaller items.

o Peeler: A bonus tool for peeling vegetables and fruits.

¢ Cleaning Scraper: For removing food residue from the chopper lid.

¢ 2 Cleaning Brushes: For thorough cleaning of blades and crevices.

o 7 Interchangeable Blades: Includes various dicing, slicing, and spiralizing inserts.
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Image 2.1: Overview of all included components for the Fullstar 9-in-1 Chopper.

BPA Free 100% Food Safe Dishwasher Safe

3. SETUP

Follow these steps to set up your Fullstar Pro Chopper for use:

1. Unpack Components: Carefully remove all parts from the packaging. Wash all components with
warm, soapy water before first use, then rinse and dry thoroughly.

n

Select Blade: Choose the desired blade insert for your task (e.g., large dicing, small dicing,
spiralizer).

w

Insert Blade: Align the chosen blade insert with the grooves in the chopper base and press down
firmly until it clicks into place. Ensure it is securely seated.

»

Attach Catch Tray: Place the chopper base with the inserted blade onto the catch tray. The non-skid
rubberized bottom of the catch tray will help keep it stable on your work surface.
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Image 3.1: Step-by-step visual guide for inserting a blade and securing the lid.

4. OPERATING INSTRUCTIONS

Always exercise caution when handling sharp blades. Use the finger guard when appropriate.

4.1. Dicing and Chopping

1. Prepare your vegetable or fruit by cutting it into pieces that fit onto the blade grid. For harder
vegetables like carrots or potatoes, pre-cut into smaller, manageable sections.

2. Place the prepared food item onto the center of the chosen dicing blade.

3. Align the chopper lid over the food and press down firmly and quickly with both hands on the soft grip
handle. The food will be pushed through the blade and into the catch tray below.

4. Repeat as needed.
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Image 4.1: Examples of dicing with different blade sizes and the chopper in action.
4.2. Spiralizing
1. Select either the ribbon or spiralizer insert.
2. Insert the chosen spiralizer blade into the chopper base.

3. For best results, use firm, straight vegetables like zucchini or carrots. Trim the ends of the vegetable.

4. Place the vegetable onto the spiralizer blade and twist while applying gentle downward pressure. The
spiralized vegetables will collect in the catch tray.
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Image 4.2: Demonstrating the ribbon and spiralizer inserts for creating vegetable noodles.

4.3. Other Functions (Juicer, Peeler, Egg Slicer, Yolk Splitter)

Your chopper comes with additional tools to enhance your food preparation:

« Juicer: Attach the juicer insert to extract juice from citrus fruits.
o Peeler: Use the included peeler for removing skins from fruits and vegetables.
o Egg Slicer: Insert the egg slicer blade to create uniform slices of hard-boiled eggs.

o Yolk Splitter: Use the yolk splitter attachment to separate egg yolks from whites.
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Image 4.3: Demonstrating the juicer, peeler, egg slicer, and yolk splitter functions.

5. MAINTENANCE AND CLEANING

Proper cleaning and maintenance will ensure the longevity and performance of your Fullstar Pro Chopper.

« Immediate Cleaning: Clean the chopper immediately after each use to prevent food from drying and
sticking.

« Dishwasher Safe: All components of the Fullstar Pro Chopper are dishwasher safe (top rack
recommended).

+ Hand Washing: For hand washing, disassemble all parts. Use warm, soapy water and the provided
cleaning brushes to remove any food residue from the blades and crevices. Rinse thoroughly under
running water.

« Blade Care: Handle blades with extreme care. Use the cleaning scraper to push out any trapped
food from the blade grids. Always store blades in the blade organizer when not in use.

o Drying: Ensure all components are completely dry before reassembling or storing to prevent rust and
bacterial growth.
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Image 5.1: lllustration of cleaning the chopper blade with a brush.

6. TROUBLESHOOTING

If you encounter any issues with your Fullstar Pro Chopper, refer to the following common solutions:

Problem Possible Cause

Food piece is too large or too
hard; insufficient force
applied.

Food not
chopping cleanly

Food stuck in
blade grid

Fibrous vegetables or small
pieces lodged.

Chopper slides on  Counter surface is wet or

counter oily; non-skid base is dirty.
Difficult
] ] Y ) Blade not aligned correctly;
inserting/removing ) )

residue in grooves.
blades

7. SPECIFICATIONS

« Brand: fullstar

o Model Number: Vegetable Chopper

¢ Product Dimensions: 9.06"L x 10.55"W x 4.92"H

Solution

Pre-cut food into smaller pieces. Apply firm, quick
pressure to the lid. Ensure blades are clean.

Use the cleaning scraper or brush to carefully
dislodge food. Do not use fingers.

Ensure counter surface is clean and dry. Clean
the non-skid base of the catch tray.

Ensure blade is aligned with grooves. Clean any
residue from the blade and chopper base
grooves.

o Material: Stainless Steel (Blades), BPA-Free Plastic (Body)

o Color: White
o Special Feature: Interchangeable Blades

« Recommended Uses: Egg, Vegetable, Fruit

¢ Product Care Instructions: Dishwasher Safe (Top Rack)

« Blade Material: 420 Stainless Steel

o ltem Weight: 2.97 pounds (1.35 Kilograms)
o Operation Mode: Manual

o UPC: 725101346283



8. WARRANTY AND SUPPORT

For warranty information or product support, please refer to the packaging or contact Fullstar customer

service directly. Keep your purchase receipt as proof of purchase. For further assistance, visit the official
Fullstar website or contact their support channels.
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